MANY A WOMAN WHO ACTS LIKE A LADY
DOESN'T APPEAR NATURAL

EVERY WOMAN'S OFPPORTUNITY.

Builetin wants good home lot ters, good businses
rnl?h:mutny kind the mind myy suggest. They shouid
ednesday of each week. Write on b ut cns side of the paper.

9

wid be 13 hand bz

Address, BOCIAL CORNER BDITOR, Builetin Office, Norwich, Conn

THREE PRIZES MONTHLY: §$250 w firat: 'j_m to second; §$1.00 to

third. Awerd made the last Saturday

in each month,

BOCIAL CORNER POEM.

Let Them Pass: Forgst Them.

Kwewar mind the things you've heard,
Dom't reapest a single word—

Lat them paas; forget them.
Do not mind them, they ars not
of & momant's thought;
not muoh mischie! wrought,
pass; forget tham.

Let
mind what someons said,
were words by malics fad—
At them pase; forgst them.
were unkind and untrue,
dsmerve no thought from you,
the very few
will pever mind them.

it you have said a word,
Fareh, unkind, and someons heard,
Pasa It not; buat mind 1L

—¥From Ladles’ Revisw.
Sent in by A DRBAMER.

ANSWERS AND INQUIRIES.
BAMANTHA: Card
mallad to Chatterbor

CHATTERBOX: Fiva postals re-
eoelved and meiled as you dirsctad,

FRANK—FPostal card mailed as you
@irected.

recalved ‘and

BUNFLOWER —Postal card pent &s
you wished

HEALTH SUSTAINING MEATLESS
DISHES,

Dwar Bisters of the Socla! Corner: I
am pending in o few excellent recipes
for making cheese dishes—at loase we
think thay are excellsm, and would
likke to bave you try them.

Moat s relished by most peopls, wot
it is Dot necessary ior a weil balanced
meal Moods which are to be served
in place of meats shiould be rich in
protein and fa, and sboild alse be
savory. Cheese naturally suggests li-
solf as o substitishe for mead, since It
s in the game kinds of nutriments
which meal suppiies.

in supstituting cheess for meat, es-
pevial pmine should be taken to sarve
dishes thae will be relished by the fam-
ily.

Choess and Vegetable Soup—Two cups
Wlock, two lablespoons fely chopped
carroes, oas wbisspoon chopped owon,
& vary litle maoce, (wWo Lwisespoons of
butier, two tablespoons dour, 11-3

yegeinbles 4 shist time n hall the
beiter; add the stock and the mace,
bolling 15 or XN wminuces, susin and
add the milk; thicken wilh four cool-
od in the rmaining butter. Just -
fore serving astir in the chesse and
oook until it is medted

Cheess and Tomite Salad—Stuff cold
tomatoes with cheam Cheese nmdg serve
on latiuce leaves with I'reoch dress-

f

Scrambled Eggs with Cheese—Half
pound grated cheese, cight opgs, obe
wblespoon chopped perdley, a pinch of
autmeg, balf Leaspoon salt; st the
agps sughuly, mix them with the othar
ingredionts, sud cook over w very slow

mirring oonslantly, so0 that the
cheese may be meltad by the time the
are cooked. In feod valus thia
s equal to nearly two pounds of

EIEQ §

Florida Sister' 1 bid you wel-
to our Corner and hope we will
from you often. 1 aochot a vary
ooal swealer, apa will send you
ms if you waot them.

R would make quite a lengthy arti-
for the Social Corper but 1 will
them by meil if you say you
wonld Uke them.

jitl

i

o
>

i

AUNT NANCY,

TIMELY RECIPES AND SUGGES-
TIONS,

Dear Histers of the Somdial Corper:
The timelinass of the Corner prompts
me to pend in some things of interest
how:

Try Peach Souffle for a dessarl. Ons
quart of preserved peaches, one-hplf
onp sussr, scant. white of four #ggs;
ome -helf oop sugar. Drain the syrup
from the ptachas, remove stones, add

and 3

ond balf cup sugar and oombine
fures. Bake 20 minutes In a buttered
dish. Berve al once with plain or
whipped cream.

Borambled Tomatoes on Toast Is an-
other way to serve that very delizhtful
snd healthy “frult” or vegetable, s
you may care to term it Peel and cut
w0 small pieces and cook
M hot @il or er for two or thres
b seasoning with aalt and pep-
. Heve ready three ezgs beaten

y turn o with the tomatoes and
tossing and stirring undl ses
Serve on buttered toast.

The children will ke sundwiches

wiilch are spread with fiz paste and

ad with groand peanuts, ‘Tha

fige are boiled nundd] they can be mash-

ad Into a paste, and then secasoned
lghtly with lemon juice.

As every one knows, o bath is the
most useful and refreshing of restora-
tives, Here is a recipe bra,madlgim

who cannot obtain mleap, It is the pre-
geripiion of an old physiclon. Tale
four oumees of sea salt, spirits of am-
monls, two otinces; spirits of camphor,
Lwa oﬂlﬂmi pure alookol, etght

solye the sea sult In hot water snd sl
it 1 esol, Poor into the-al

of ammonls wgd carn-
phorF; sult pwter, shals well
and Ix for use, WIith s soft sponge
in this miztire wot «ovar tha

emply repay the sffort
pars R Toquied to pro-

HANN. e
Wi =, AH WHO

FRANK SENDS DOLLIE A RECIPE.

Dear Sisters of the Soclal Corner:
We should all have our playing apells,
for they ars essentia) in making life

it ghiould be. The man or wom-
&n who can enjoy an innocent laugh
4nd who venturs to frolic rarely be-
or meet setbaclks

i3 what I hava
uped for the tops of lamp chimneys:
Soap, salt and soda on a flannal cloth
which has been dampened; rub the
topa thoroughly and ths work is dona

I ueo soap and soda for rust on wa-
ter dippers, pans, ete.

I have a candy-pall ocover for =z
meat-board, and soaap and soda cleans
that; end swestens up the sink

It Ia good for tea-stxzins and spots
on dishes,

I did not mean to stay till the clock
ran down.
None of the commrittes is forgotien,

FRANK
Moosup. <

CORNFLOWER'S WAY OF MIXING
DRINKS,

Dear Editor and Sisters: T am gind
that our sister, Mre Robinson, has
sounded & warning on the use of fer-
mented drinks, Still Co-Solid's recipe
for Toot Deer sounds 50 good that I in-
tend to make some, but make H as a
syrup and not ferment 1t; then use it
by sdding a litile cold wnter, sweotan-
ed to tamsta, I think it will be good.

By the way, how many know that
Hire's Root Leer Extract makes a very
pieasant drink by adding a teaspoon
to a glass of cold, sweetanad water?

Sunshine: | shall Uy your tomats
marmalade when my tomatoes begin
to ripen, and am going to put up some
I;riT;‘.klea by the recipa given by One of

£,

J. B T.: T wish soms one would fil
my pails for me when I go berrving.

Sunshipe! You van buy spikenard
root al the druggist’s for five cents an
ounce, and you had belter do It rather
than run the risk of mistakine soma
olsongus plunt for I, That Is why
I think most people will continue to
procura thelr medicines where poisons

are labeled. Tt is bhard for one un-
versed in the lore of field and woods to
distingvish  the Hhelpful from the
harmful

CORNFLOWER

UTILIZING A SMALL ROOM,

Dear Sisters of the Soclal Corner:
Perhaps In pomo home there is a tiny
littls Toom too smaill to use s a bad-
roony, and more often voed as a store-
room.

I have In mind just such & homs,
and the littks voom wes Moated on the
seoond floor. M comtained ons window.
It had been used 1o store away trunks
and also for preserves and jelles,

The houose changed ownership, and
Lthis lictle store room was Lranmlformed
hoto such & cozy little den that I de-
cided to tell you about it

The walls were hard finlshed asnd
thted a soft cream color, The wood-
work was painted white. This gave
the room i bright, oheerful appear-
ance. Mutting was placed on the floor,
and now for our furmmishings: Tires
goods prints were passpartoued and
hung on the walls, one an Ensglish
Hunthng Scene, another Love's Labor
T.ost, from the painting by V Rez-
Elanini, and The Speaking Wall

An oak writing desk was purchased
for trading stamps and a desk chair
vaz made from an ordinary oak Kitch-
an chalr and s disvsad piano stool, Tha
lags were sawed from the chair, and
the upholstered part was removed
from the plano atool and tha screw
part fastened to the chalr. It was then
sandpapernd and given two coats of
pak colorall Jap-a-lac; and, sisters,
vou would scarcely believa it; bat it
looked as good as if It wera purchased
from the store.

A small oak table and chair com-
pleted the furnitore.

This room wag Papa's den, for hin
"own excluslys use.

On the tabls wae placed his Jar of
tobaceo, an ash tray and his pipes: in
A convaepni=nt place wera his slippers
and his smaoking jacket: end a long
linen bag for cana and umbralias hung
on the back of tha door. Ths writing
desk was supplied with pens, pencils,
blottera, stamps, Aifferent aized paper
and cards; and Fapa ofien declared
there wag no place in the world dearer
to him than his own littis dan.

QLGAL

QUEEN BESS BELIEVES COUNTRY
- LIFE IS BEST.

Doar Editor and Socka]l Corner Sls-
tars: 1 wonder how many of tha Sia-
a3 will sy with me that they ars
gied they are living oo & farm this
weather, and think with pity of thase
Uving in the ¢rowded citles® [ am
thankful every day of my Ilfe that 1
am not obliged to bring up my bovs
in' ths city.

It soems fto me that most of the
farmera nowadass plan to retire as
aoon s possible and move fto town.
This sets an example for the sons
whiah fhey are in a hurry (o fallow.
Oftantimes they get there hefors hs
does. 1 belleve if wa would keep our
boys on the farm we should teach
them in every way possibla that the
farm 15 not merely a place to work
and grow rich, sacrificing many pleas-
ures in order to do mo, but that 1 is
the best place God ever mads on which
to lve free, broad, helpfol, healthy,
human Nves  There are thousands of
guch Uvea helng Hyved toduy upon the
farm, tn the opsn of dod's sunshina
And it Is bacansa of this fas! thst this
nonmtry 18 groat and good—and grow-
1 better,

% H, J~Tiave you glven ux the

Inttlal of your last name? I liave an
ldew, I know yott. Don't you lve right
In the village?! [en't tha on who
Ju golng to giva tha new aloek gqulte a
visnd of vours

Can'l the Willlmantic Eisters girg

s & clue a8 to Who is Who? 1 lived ’
sre mearly Lwenty yedrs. 1 might

know you all ]

-Hest wishes.

s :

EABY WAY OF BLACKING A STOVE| -

fashloned way of put-
1 a brush and pollshing,

Most people nowadays rub the stove

wilh & greased woolen rag end ocoa-

slonally, where the parts gst

sprinkle & littis blacking on and rub

the rag over it. It looks just

a3 the otber,

the tight ﬂrtlmg
tticoats,

bought In the shops
lu?h tog=ther, the small

pleaze some of the Sisters, I am -
ing mint, bay, pennyroyal, ross or any
sweat smalling leaves, drying them, ex-
pecting to fill & sofa pillow with them
and oulline some 4ppropriate quotation
on the dover,

Aline: Thank you for pretty card.
Do you Uve In W.?

FPaggy Anne: Am glad to hear from

again. Was just about to inquire

or you. Do you mean Ida? 1 have
seen her only once. My fathar was
Dr. MA.

. B.
Waterford, - *
TIMELY FRUIT RECIPES.

Dear Bisters of the Soclal Corner: 1
think you will find these frult recipes
excellent:

Crabapple Sauce—T wipe my =pples
and cut out the bad
them in the ksttls, skins and all, an
add just enough water to cook them
tender; gorush gently Inm my potato
masher and put in a olean kettle with
enough sugar to make tham gond and
sweet, and boll until It sticks te the
adges of the kettle; then put in cans
hot and when it is cool set in a dark
placa.

Sour Apple Jelly—1 pare and core
enough real sour apples to fill my ket-
tle: add a cup of water and cook ten-
der; then I press them through
potato masher-and add nearly as mucn
sugar as apple and bofl untfl it sticks
to tha sides of the kettla. Put in the
glasses hot.

To Can Sour Apples—I pare =and
cora & kettls full, add a cup of watar
and two cups of sugar and boll tender,
Can bolling hot, In hot cans, with new
riubbers,

Sweet Apples—Para and cors a ket-
tle full of swest apples, add ona oup
of vinegar and one cup of sugar and
@ bag containing a teaspoon sach of
clnnamon, clove and allsplce.  Boil
tender and can hot My ketile makes
two guarts.

Apple Pie—I line a deap pie tin with
good crust and il level with sliced
sour apples, sprinkle thick with sugar,
add just a little butter and a litile out-
maﬁ: and cover with a crust and bake
we

Apple Shorteake—Stew the apple
and sweeten to taste and add a tea-
spoon of extract of lemon or orange
Butter a rieh, llght hot shorteake apd
spread thick with the apple. It is nice
to cover with swest cream.

Apple Slump—Fill the keftle o third
full of sliced sour apples, add a cup
of sugar, a cup of water and & little
nutmeg: cover with a drust and boll
untd] the <rust ls cookesd. Don't un-
cover ot let iL stop belling. Crust—
Two cups of flour, salt, loecream spoon
of soda and two of cream tartar, wet
with sweet milk

Baked Sour Apples—Fill a tin with
sound apples from which the cores
have been removed, fill the holes with
sugar and bake soft. Codl and cover
with oream.

Aunty of Willlmantle will hsve to
guess agalin, for although I do live
whers thers are huckleberries thare is
not a single C or S In my whola name.

ETTA BAREBER.

GREEN GRAPES.

Green Grapes—I [ike green grapes
batter than ripe. For one kind of
sauce I out ench grape In the middle
with & sharp knife (anddf is not such
an awfal job as one would think) and
take out the seeds until I fill myv ket-
tle (two quartz when dome), add five
enps of sugar and o cup of water and
cook until the syrup thickens on the
kettle. T turn hot wuter in the cans,
turn the water out and fill with the
hot sauce. 1 kerp the cana wrapped
in cloths until cool =

For Jelly 1 ! the kattle with green
grapes and add a cup of water and
cook soft; then 1 crush them in my
wire potato masber and put whiat goes
through eagy in a ciean kettls with an
equal amount of sugar and cool until
it thickens: then [ put It warm into
jelly glasses and cover when cool,
Mine keeps good in a <ool, dark place,

For Blackberry Jelly 1 ines the
masher with a thin cloth, because of
the seads, and- maks !t the same as
grape

Blackberry Shortoake—Make cake of
rich blscuit dough. When baked cut
with a eharp knifs, buttér and cover
thick with barries that have been well
sugared. Sarve warm.

Blackberry Wine—I fill a glass far
with freah berries and then prass In
#is much sugar as the jar will hold ana
cover. As the Julch comes out I turn
it off and bottle it and It 1s
sicknaas, 1 put a spoonful B hot
watar, add a llttle sugar, and $t s a
cura for bowel trouble

ETTA BARBER

g

HOW TO MAKE _UNFERMENTED
GRAPE JUICE.

Editor of the Socfal Corner: Wor tha
sister who wished recipe for unfer-
mented graps juice T send the follow-
Ing:

Unfermented

Graps Juice—TWash

grapes (wild ones batier), sot over slow

fire. and st come (o a boll; mash and
pour Inta @& colandsr into which has
bean Iz2ld a fine cioth: do not squesze,
it youn want it clear: pouring a lttle
water will do; set julce on stove again;

allow one cup of sugar io one pint of
joiee; when ft comes to the bolling

poulnt {ake off socum thai may erise
Beal in air tight bottle, or put in frult

s,
Will keep for years
MAINE LOVER.

WHAT | DO WITH SOUR MILK,

Social Cormer Editor und Conterifoes;

When sour milk is well kebhersd 1T put

it in & elean cloth bag, tle the bag up
tizht; leave a little space for air bHe-
tweaen milk and top of bag: put into
steamer or slave or oolander;

contents of the bag feal firm as light

bread dougb: then hang the bag up
eftar that turn
out in clsan pan and sit to taste. I
add a handful of caraway sead. If too
dry, ik a spoon of two of cream or
new milk in, them knead over till it

til it steps dripping:

will hold tog=ther. 7
I had a tin

sid;
hicditiess of the curd:
withy shurp, Thin-bladed lnifs
banrd, with cloth over board; don't Jot
them totelt each othar; spun dry on

top of verinds or high bex twn dave,
taking In nt night; lurm oyer second

ey, dicattiia o st

places and ml‘ly

nioe for |

e
ovar [gettle boiling wuter (1l the whay,
or water in milk i3 mostly out, and tha

tube made 2 3-4 incliea
across the ends and 14 Inches long, cost
10 penta; pnt my cund Inte Luls and
press down, & Upls, with = woodsn pa-
el maalier, then Turn the (Whs on one
end push out ebowt an Itleh in
cat carefully
into
cukan; place on large platier, or ¢lean

& MEETIN’NIGH"‘ |

o=

"Well, I vum!* sed Joslah at the
closs of & very hot day, “if 1t aln’l
O E. meeotin’ night again. 1 don't be-
ligve I will iry to go. This hot weather

has taken all thommthn‘agetm
the Iust time we wen )
R, T nuch ol s Girnas

| was 'How much sbould a

think of personal & o<
after the meetin' | wondered if any of
the speakers or any of listeners

“T don't know,” sed I, “but I often
5&‘%&?‘“&§%§5=~,

ug n &
clearly unders 1
enough, but T am afrald
haven't sed much whan I

haven't all learnsd tha lsssom of -
control that the little girl had who ran
to her mother, saying:

“Mamma, T have just found out
that I can make me do what I want me

1 think I should say to that, that
In my opinion testimony means soms-
thing mors than speaking In meeting,
and it brings fo my mind a story I
have Iin an old scrapbook of & man
driving through tha country, coming to
a farmhonse and discovering that the
farmer wms an old time friend of his
mother's. The man sed to the farmer:

““It must he 3 long distancs from
school and from mesatin’,’ and the farm-
ar repliod:

“‘Hain't no uss for either, Say, all
the rellzion I aver had was that hymn
sour mother u=ed to sing when things
weant right and whan they went wrong.
when she was tired and when she was
rested. Amazin’ sweast voice sho had,
always singin’ this hymn as If she be-
llaved svery word: “There's 3 land that
in falrer than day, and by falth I can
sea it afar”

" 'Say, do vou sea that little jog over
thera in tho west between them two
hillg? Well, avery night In tha year,
ghout, no matter what the weather Is,
jest. before nizht shets down, there's
a little bright spot thars; sometimas it
shows more'n it does others. You ean

By Samantha
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ha bol;!wﬁllt only Indulged In :i
e who ain't smart enough to
dinhonest. To me such s
on & par with the idea that becanss
wo of this part of the world are ptand-
Ing on our fest the Chiness must be
standing on thelr heads. ™

“Well,” said K “If wa follow the
mchlng of the Book of Books we
should ‘walk in our integrity and 1ead
quiet and pesceabls Iives in all godii-
ness and hopeaty'”

“Now T think we hava talked snough
for this evening, so If yon will wind
the clock I we will go te hed. ™

BAMANTHA.

man induige with impunfty.

The sour wiler, or whay, Is very
good 1o freshen ovar-gsalt corned beef,
end makes it mora tender; leave beef
in over night, rinsa &nd cook as &l-
WAYSE, }n

Northing la withoot some uss. Wil
ftring a plate of curd cakes (o next
Wood Box soclal

Yours In Comer,
J | 8
Yantia

CHOICE OF HATRPINS.

Dear Editor and Soclal Corner Sis-
ters: A #ood deal 1s sud about the
kind of hairpins to uss that won't frri-
tets the scalp, As pcalp disoases are in
myllnoufwork,t pg{l:.mlungiw
the sisters a few po -

Do not gex into the habit of thinking
g suitable bairpin s anything that
will hold the hair. If thia notion were
not =0 wid thera would not be
50 meany freakish looking heads and
cut and split hair,

Hairpins sre wrong W ssveral ways.
They may be omsats, which is In poor
tasta: or too rough, or two cheap, which
1s rnination to the halr.

Some women won't wear anything
But tortoiss shell pins W their hair.
This no doadt 18 & loxury, as most hair
is given to shedding pins at wholesale
rates.

There 1s nothing, however, that is
g0 injurious to the hair from the &bso-
lute smoothness of the surface.

When you cannot afford real shall
the next choloe 18 a celluloid pin, This
Is smouther and less unsightly than
rubber; and not so ugly or so Injurious
as mefn! pins. The Iatter should not
ba worn by women whose hair ls very
fins, or whose gezlp persplres,

Where a pin shows, as 18 the case
with the present style of bralds, if pos-
sibla buy real shell, though your emadl-
er ping Le imitation If corefully band-
led, lospt from extreme heat snd cold,
and securely insorted these pins should
last for T8,

Do not s'e::'mvﬂ-} your halr with pins
Most women wear mors than are mec-

Learn to adiust a pin propesiy, and
the number may be sensibly decreas-
ed: over-pimoing breaks the hair and
{rritates sensitive scalps.

Good taste in halrpins is shown by
wearing thosa that are Inconsplicuous,
both In size and texbuts,

SBoma women affect huge knots on
ih end of their pins, or thay are stud-
ded with jmwels, or ablaze with gold. I
| sould write mors on the subjeat, bat
don’t wish to take up too much room or
more time.

What gave mo the idea was one day
lagt week in treating a dlseased scalp
my . atteniion wus drawn to the bair-
pine used, [ plcked a number up and
showad my patisnt just how her halr
wnaupnt:uromhwhm;hnm wll
over her head, and told her unless she
did awsy with those pins &t wouldn't
do any good 1o sings it; snd her sealp
troubia was brought on mors by the

ins than by negleol
¢ Let me adviss any sister to look after
her scalp: keep it clean and healthy;
wnd If you have ohildren don%t neglect
their scalps. Just before & shampoo,
massage & Hifle olive or swest oil Into
the scalp; let it remain for ene night,
whera # can Ao tha work of feading the
hair roots; wash o in warm waler
and eastile moap; rinss wail

bext wirhas,
i FROEEN.
Maine.

THE CARE AND CULTIVATION OF
PLANTS.

Dear Social Corner Friends: You
sea | am bound to keap sending In my
thoughts untll told that I am not
wanted, Thi¥ weak I want to tell you.
about my cultivated flowers which I
help my mother take care of

Theoda: [ wonder If you are as
interested in cultivated fjowers as you
ara with herbs and wild flowars

Mprs. Robinson: Am Investigating
the "small beatr” guestion and hope
to have a corfect analysis soon. T
hardly think that gny of thess so-
called "soft drinks” contain aicohol in
any form, after having been properly
fermented.

As vou all probably know, August
s the proper month f4r “slipping.” re-
potting and otherwise preparing bed-
ding plants for winter. By beadding
plants, 1 meuan begonlas, geranimus,
ivies, hallotropes, ete, which have
peen planted ont of doors during the
pommer, Weo have slght differenl ape-
les of begonlas: two kKinds of cac-
tus, ans of which ia the night Bloom-
ing cerepa, snd which s now [Miling
the vard with s fragrancs (it i In
bldom tHis svaning): &nd about twan-
ty-fiva kinds of geraolums, Lesldes
many small planis,

Wo find it most convenlent to siip
all of our planiy In sarly fall sand
leave most of tha nld plants cutds
moving the amall new plants into thes

we have good planis for the housa

For sfipping ordinary plants I break
off branches about three inches long,
taking patns to temr the branch out
of the stem. Then I place the slips
In wuter untll tiny rootlets esppear.
Then I place them in bed or pot and
press dirt firmly around them, If
these are kept well watersd they us-
usily lve.

However, some plants are too deli-
cals to survive under this rather rough
treatment, s0 I place the slip in a
dish contafning & wet mud of llzht
sand. Then a jelly tumbler is invert-
ed over the plant and it Is placed in
the sun, whers it usually commences
to take root in the sand.

One of the most pecullur plants teo
8lip and at the samg time one of the
most beautiful follags plants 15 Rex
Begonla.

To slip the Rex Begonia, it {s only
Decessary to sécura A fresh leaf of the
plant and place it in a frult-far of
waler, & thal the leaf rests on the
surface and the stem 1= totally im-
mersed, After about three or four
weeks the old leaf sntirely decays and
& bud starty from its base &nd rootlets
form on the stem. This plant will
Erow if placed In dirt,

We mike our callas bloom the sntire
year by repotting them in the Bpring
and keeping them well wutared untll
Aungust 1 when the jars are torned on
their sides and tha plants ars left
without water for thras or four weeks,
Then they ars turned up and repotted
in rich moil having plenty of fertilizer
and coversd over with a coeat of moss
(gathsrad In the woods), and, If eopi-
ously watered, they bloom ail winter.
It A CO-8OLID,

TESTED PUDDING RECIPES,

Dear Bisterg of Soclul Cornsr: Hers-
with I send & few pudding recipes:

Blusberry Bread Pudding—Ona-haif
cup of water to pint of barries, strain
and sweeten to tasie. Cut atalo broad
in pmall squares and put a layer in
bowl, molsisn well with hot
julce, then mora bread and julce il
all 18 used. Cover dish and set away
to eool. Barva cold, with plain or
whipped eream or oustard sauce. |
do not flavor the sauce as T think it
g;;rmu from the flavor of the pud-

E.

Lemon Rice Pudding—Ona cup of
rice bolled soft In waler. ‘Add a pint
of ¢old milk and a plece of butter the
sizs of an egg, yolk of four egss sod
grated rind of 4 lemon: mix and bake
half an hour. After the pudding is
baked and ocool, beat the white of 4
egges In nearly & pint of sugar and the
julca of & lemon, Pour this over and
brosmn.

Apple Puff Pudding—Peel, core and
filll with sugar aix largs or eight small
appiss. Buke slowly and cocl in serv-
ing dish. Beat whites of ! egges a
pinch of cream of tartar and 3 table-
6poons powdered sugar; heap one or
two apoonsful on sach appls and brown
in the oven. Serve with custard made
of an egg yoli. Half this recips is
enough for a small family,

Pinsapple Tapicca Pudding—Wash
1-3 cup pear! tapioca and put in double
bofler with a spant quart cold watar
and a pinch of sult, (loek untll as
clear as starch. Btir often (o prevant
lumping. Remova from fire and put
in dish in which you Intend to serve
ft. Add 1-2 enup of puger and & 10-
cant can of shredded pineapple When
cold, whip cream and spread om top.
If you have your own pressrved pina-
apple, vsa & larga oupful instead of
the above,

Pudding 8 Tabl n of but-
ter, 1 cup sugar, ! egg, grated rind
and juice of one lemon, 1 tablespoon of
corn starch dissolved in a little cold
watar, 1 cup of belling water. Bojl
together a féew moments and serve.

Sowth Canterbury. C.OF C

A LETTER FROM THE SHORE,

Dear Socials: 1 thought I'd drop
vou a line or two today to tall you of
our vacation, on this Island far away.

A rest 1 long had needed and Ed
was tired, too, and s0 we're stopping
here, dear, with not & thing o do;
excopt that in the morning we must
run along the shore and gather up the
firewood and bring it to the door,

Then Ed goas for ths water, 'Tis a
half a mils away, but ha always gaia
two buokets, which will last us all the
day, Our food comes from the ity
that e, It mhould, ar leant; bat Ir,
parchance, It midses us we on elats
and cunnera faust Then, after Lireak-
fust'n over, we walk 1o the P, O, to
got the papers qnd lsttary, "TIs hit &
mile or s, ‘Tl Omes then to ook
dmasr, If there s wood on hand; if
nol, we go sad gat I, as we find it on
Che atramd,

Then, after dinnefs ovar, ws walk
out on thy pler, und wateh the boat In

.
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te wanh tumblers and

to cover It, let coms to & boll then
ast it off of the stows and ceol In the
water,

It hardens the wear of it
Hers is & mics Tecipe for

nice, as T have trhrd it
Indian Pudding—Ons-third cup Tn-
dian 1,

ginger. Bake in & slow oven two hotrs,
serve with butter or cream. The gin-
;e'mihemmududm 1f baked
too rapldly It will whey.

Boston Brown Bread—Omg cup ryg
meal, 1 cup Indlan meal, 1 eup
flour;, 1 teaspoon salt 1 1-2 teaspoo
baking powder, 3-4 cup molasses, 1 1-
cups milk., * Measura the mea! an
flour after sifting. Add the sailt
baking powder and sift zgain. A4
the molagyes and milk. Turn Inte &
wall buttered steamer and wieam (hreg
and one-half hours. The waier must
boll constantly whils ceoking. Watar
may ba substituted for milk with sai«
Isfactory rasults,

BIDDTY,

Tolland County.

DEPENDASLE, SEASONABLE REC.
IPES,

To the Editoer and BSocial Cornes
Sisters: This a lovely, cool morn-
ing, and T wo can all appreciate
it, after the extrams hsat of a
days—just right to sit down te write
& few seasonable recipes, that I have
not yet seen In print:

Canrming Succotash—Take nles tan-
der corn, split the kernels and scrspe
them out. [ ales cut some off without
#plitting ths kernels. Then put in the
caps first & Jayer of cern. then tha
beans, and so on untll the csn Is ful
Put a teaspoonful of malt on top an
flll full of water. Put the top on but
do not msorsw down tight. Pat n a
boflor with a rack at the bottem. F1|
the holler to the neck of tha jars and
let it boll for thres hours; then put

berry | th

& rubbers om, screw the tops
tight: let them boll oms hour longer,
eod it will keap a year. 1 hav
soma !In my cellar fust as nice an whes
first canned.

Canned Beets—Take bestr abaui as
large a8 an eagy, boll about an hour
then put them in cold water, rub efi
the skin, put in jarm, fill with oold
water, with i teaspoon of salt on top,
st them boll for an hour in the holisr
and you will have beets in winter,
as nles a8 when taken right eut o
the garden.

Now ls tha tims when the ohildre
are calling for apple dumplings an
the grown-up ones, also. Let me give
vou my rule for making one it la
nitce for chicksn and veal potple am
light as & sponge.

Light Dumplinge—Taks ons auard

of flour, two &

tar and one of mix with & spoon
Bg St as you can stir it, drop In »
stralner pan that is flret well

put ovar a dish of bolling water; will
coukf !1!': ﬂﬂ’ﬂﬁ‘!’l m“r:”' This win da
‘or & hurry dinner FOur apples
stewed heforshand,

o and wvery nice
moa

Canned Huoklsherriss—For s quard
can, take (hree pints of beerian, stow
tham mb:‘.l.lp?é just let them come tg
a4 good b not any ar §
it for ples, as the pia is mm'hn'hu:
i meason them as you want tham:
heat the cans In het water, Ml with
the berrfes and =seal. Thess will kesp
indefinitaly.

ﬂulurk Sponge %m.!: gL, ane-
cup of sugar, beat nutes,
cup of sifled flour with oms te o=
cream iartar, one-hilf teaspoon of so-
da with a litils eait, a af
lemon flavor; when this I8 thare
mixed put in 1-2
(I somatimes use
ofltbha wntq')s‘u 5
ope We s 80on hear from
of the old writeraa Nat, Jans m
Cheriseite and M and others,
Maine Lover: Wrife another stery,

We all fully enjoyed your gﬂ.
QUR

Lebanon,
It takes a shrewd m.n—vt:
in apits of M wisk: 5 T 1l

Utterly Wretched

bow window for the wintar, By slip-
Piog easly aDd ueing larse brasches

landing, und pas drhs it's bhrooght hare,
And than we hara our , and than
we g0 to bed, and fight the sisets till

gyt
turned to the corner with & lst of
'm:_'u_mwlmuﬂ
ons of the prizes. :
Beta Barbar: Wourt gog try my
lfm'“ .w;ﬁtﬂﬁ
et ;

i y o
L LR )
hm;w.-r;“ hlaun - .°!
m:l‘m‘%mmm i
ons that , romst, or bake,




